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Trás-os-Montes, a province from the north of Portugal, is very diverse both in ecological 35 and ethnographical conditions. Within its most north-eastern region many wild plants are 36 usually gathered from the scrubland, preserved and consumed in daily diets and also used 37 as important ingredients in traditional cuisine since a long time ago. Some of these wild in every homesteads (Carvalho, 2005) . 48 Ethnobotanical surveys conducted in the region (Carvalho, 2005) also been reported some other common uses (Carvalho, 2005 acids and are the source of these fatty acids in our diet (Zubay, 2006 (v:v), during at least 12 h in a bath at 50 ºC and 160 rpm; then 3 ml of deionized water were 166 added, to obtain phase separation; the FAME were recovered with 3 ml of diethyl ether by 167 shaking in vortex , and the upper phase was passed through a micro-column of sodium 168 sulphate anhydrous, in order to eliminate the water; the sample was recovered in a vial with 169 Teflon, and before injection the sample was filtered with 0.2 µm nylon filter from Milipore. Proteins and fat were the less abundant macronutrients; proteins varied between 1.3 g/100 g 219 in ground ivy and 2.2 g/100 g in oregano. Fat was found in 3.8, 2.8 and 1.2% for mastic 220 thyme, oregano and ground ivy, respectively. On the basis of the proximate analysis, it can 221 be calculated that a fresh portion of 100 g of these herbs assures, on average, 162 kcal. The Table 2) . Ash content was more abundant in ground ivy (3.5 g/100 g), while 224 the lowest values were found in mastic thyme (2.7 g/100 g). The correlation coefficients were always higher than 0.999 for all the compounds (Table   239 3). The limits of detection (LOD), calculated as the concentration corresponding to three 1.72% and 3.39%, Table 4 ). Repeatability was evaluated by applying the whole extraction 247 procedure 6 times to the same sample. All the obtained values were low (CV% ranging 248 from 0.82% to 3.74%, Table 4 ). The accuracy of the method was evaluated by the standard 249 addition procedure (% of recovery) with three addition levels (0.375 mg/ml, 1.5 mg/ml and 250 6 mg/ml, each one in duplicate). The standard mixture was added to the sample, and all the In what concerns sugar composition (Table 5) Table 6 . In ground ivy, the major fatty acid found was oleic acid (C18:1; 271 approximately 35%), followed by α-linolenic acid (C18:3), palmitic acid (C16:0) and 272 linoleic acid (C18:2). Oleic acid is a non-essential monounsaturated fatty acid included in 273 the omega-9 family and it was reported that lead to a reduction of the risk of coronary 274 artery disease in subjects with permanently activated endothelium by improving vascular originates the omega-6 fatty acids series. Omega-3 and -6 fatty acids are biosynthetic 284 precursors of eicosanoids involved in several metabolic functions (Zubay, 2006) . 285 In mastic thyme α-linolenic acid (approximately 46%) also predominates and was followed 286 by linoleic, palmitic and oleic acids. In this sample tricosanoic acid (C23:0) was found in 287 non-negligible percentage (~ 9%) (Figure 2) . 288 Besides the five main fatty acids already described, seventeen more were identified and 289 quantified. PUFA were the main group of fatty acids in all the samples (Table 5) 
